
The Cornucopia
At Devil’s Head Resort

Dinner Menu

Appetizers
Crispy-Fried Cheese Raviolis with Fresh Marinara Sauce

$10.50

Sesame-Crusted Ahi Tuna with Traditional Japanese Garnishes
$12

Baked Shrimp DeJonghe with Garlic-Herb Butter
$12

Chilled Blue Crab Cocktail with Lemon and Cocktail Sauce
$11

Salads
Mixed seasonal greens with cherry tomatoes, cucumber 

slices and your choice of dressing
$4

Classic spinach salad with mushrooms, sweet onions, 
hard-boiled eggs and warm bacon dressing

$4

Classic Caesar salad with crisp Romaine lettuce, 
Parmesan cheese, croutons and creamy dressing

$4

Seafood 
Norwegian Salmon Filet Baked with Lemon, Vermouth 

and Summer Herbs
$25

Broiled Jumbo Prawns “Scampi”
$30  ($5 package upcharge)

Guinness Beer-Battered Walleye Filet with Cucumber-Dill Sauce
$25

Parmesan and Hazelnut-Crusted Grouper Filet with 
Spinach-Tomato Cream

$25

Crispy Malibu Coconut and Pistachio Crusted Gulf Shrimp 
Chili-Mango Sauce

$30  ($5 package upcharge)

Consuming Raw or Undercooked Foods may increase your risk of a food-borne illness.
The Devil’s head Resort Culinary Staff absolves itself from responsibility for the quality of steaks ordered 

beyond the temperature of medium well.



Entrees
All entrees include your choice of salad or soup, and your choice of 

olive oil baked Idaho potato, wild rice, garlic-mashed red potatoes 
or the fresh steamed vegetable of the day.

Pan-Seared Flatiron Steak with Bourbon Sauce and Haystack Onions
$25

Delmonico Steak
$25

Beef Tenderloin Steak
$30  ($5 package upcharge)

New York Strip Steak
$30  ($5 package upcharge)

22 ounce Porterhouse Steak
$40  ($15 package upcharge)

Please consider enhancing your steak with sauteed onions, wild mushrooms, 
Gorgonzola cheese or Peppercorn sauce for an additional $4.

Mr. Big’s Beef Tenderloin Medallions Portabella 
with Gorgonzola Cheese

$30  ($5 package upcharge)

Broiled Cold Water Lobster Tail or Jumbo Gulf Prawns and 
Char-Grilled Petite Filet Mignon

$40  ($15 package upcharge)

Tender St. Louis Style Barbecued Pork Ribs with Smokey Sauce
$25

Slow-Roasted Half Duckling with Bitter Orange Sauce
$25

Grilled Boneless Pork Loin Chops with Green Peppercorn Sauce
$25

Pastas
Penne Rigate with Italian Pancetta Bacon, Sweet Peas 

and Roasted Garlic Cream
$16

Baked Tricolor Tortellini with Italian Sausage, Sweet Onions and 
Peppers, Fresh Marinara Sauce and Italian Cheeses

$18

Spinach Fettuccine Primavera with Fresh Marinara Sauce
$20

Hearts of Raviolis with Seafood Alfredo Sauce
$25

Ginger-Cilantro Chicken Breast with Matchstick Vegetables, Spicy 
Peanut Sauce and Rice Noodles

$25

A gratuity of 18% will be added to parties of 8 or more.
The Devil’s Head Culinary Staff will be happy to accommodate any food sensitivity or allergy

Your Server Will Describe 
This Evening’s Selection of Desserts


